
JOHNSTONE TOWN HALL 
MEETING & CONFERENCE MENU



Whether you’re hosting a meeting or a conference at Johnstone 
Town  Hall we have lots of great options to make you and your 
guests comfortable. Our room capacities range from 10 to 250 
and we have a range of services and equipment available for 
your event.

We have our own catering team  dedicated to serving fresh, 
delicious food. Whether you are looking for a meeting with 
refreshments, a full day conference with lunch or a warm roll for 
a morning meeting we’ve got you covered. 

The Town Hall has a range of rooms and service options to suit 
your needs. Our conference packages are designed to be 
flexible and affordable. If you need something you haven’t 
seen here please don’t hesitate to ask.

Our team is passionate about providing great service for all 
guests and can cater for dietary requirements on request. 
Vegan or gluten free options are labelled on the menus. 

For enquiries  and bookings please email  our events team 
about your requirements eventhires@renfrewshire.gov.uk

JTH Team

BREAKFAST

Hot breakfast roll (bacon, lorne sausage or veggie 
sausage) with homemade ketchup

Danish pastry selection

Individual fresh fruit pot

Individual fruit pot with yogurt, honey and 
homemade granola

Freshly blended fruit smoothies

Jug of fresh orange juice (serves 8)

Jug of fresh cranberry juice (serves 8)

…like a champion. The most important meal of the day sets just the 
right tone for an early meeting

Vegetarian Gluten Free Vegan



LUNCHTIME

Selection of sandwiches

Soup & sandwiches

Finger buffet (3 items) min. 10 people

Finger buffet (5 items) min. 30 people

Please note: you can add sandwiches to finger buffets for 
more delicious grazing. There’s nothing better than a  
sandwich and a warm scotch egg. 

Finger buffet (7 items) min. 80 people

We have a range of different lunchtime options that are great for 
meetings and conferences. You can design a lunch that is right for 
you and your colleagues. 

Choose your sandwiches or buffet food from the options below 

Hot fork buffet min. 50 people



Vegetarian Gluten Free Vegan

BREAKTIME
How about a sweetie station, to pep everyone up in that 
afternoon lull, or make your own bag of sweets?

Refreshment station

Homemade scones

Cookie jar min. 10 people

Sweet Station min. 20 people

Selection of cakes and traybakes (choose 3):
•Brownies
•Carrot Cake
•Fruity flap jack
•Iced ginger cake
•Victoria sponge
•Chocolate peppermint
•Tiffin
•Millionnaires shortbread

Freshly brewed coffee, selection of teas, iced water and biscuits. Dairy-free milk
and gluten-free/vegan biscuits available 

Baked on-site everyday, served with butter and jam

Baked on-site everyday, our gooey chocolate chip cookies

To pep everyone up in that afternoon lull, how about making your own bag of
sweets? A range of sweet jars to choose from 

Piece of fruit
Bag of crisps 

Fruit skewers



Vegetarian Gluten Free Vegan

SANDWICHES

FRESH CIABATTA ROLLS

Classic BLT
Creamy chicken mayo with shreded iceberg

Pulled Mexican beef with sour cream and tomatoes

A well-filled sandwich is a wonderful thing. We pride ourselves in the 
attention to detail required to make every bite delicious and   
satisfying 

Falaffel & hummus with crispy iceberg & tzatziki
Roasted Mediterranean vegetables with feta cheese

Creamy brie and cranberry with rocket

Mozarella with pesto roasted tomatoes

SOFT SLICED BREAD 

Prawn cocktail with crispy iceberg
Mustard egg mayo with spring onions

Ham, aged cheddar & Branston pickle

Scottish smoked salmon & cream cheese
Cheese savoury
Hummus with harrissa roasted vegetables

Mature cheddar with Branston pickle



Vegetarian Gluten Free Vegan

FINGER BUFFET
MEAT SELECTION
Scotch eggs 

Chicken samosas

Buffalo chicken wings 

Please use the form included to select your options

Mini pies

Mini satay chicken sticks

Spicy lamb kofta

Warm sausage rolls 

VEGETABLE SELECTION
Veg gyoza

A wee portion  of chips

Vegetable samosas

Loaded hasselbacks

Mini vegetable quiche

Loaded hasselbacks 

HEALTHY OPTIONS
Caprese salad skewers

Crudites and hummus

Mini Greek salad pot 

Mini pasta salad

Indian Chaat Salad

DESSERTS
Cookie Jar

Mini eclairs

Fruit kebabs with chocolate dip 

Brownies 

Served with picallili 

Served with mango chutney 

Served with homemade blue cheese dip

Freshly baked mini pies choose either chicken or steak

Chicken marinaded in a peanut sauce, served with chilli dip

Fragrantly spiced minced lamb, served with homemade mint yogurt dip

Mini hasselback potatoes, loaded with sour cream, chives and crispy bacon

Japanese Dumplings with sweet chilli

Individual  portion of chips, salt and vinegar 

Served with mango chutney 

Mini hasselback potatoes, loaded with cheese, sour cream and chives

Homemade vegetable quiche with a cheddar topping 

Pesto marinated mozzarella balls with cherry tomatoes 

Batons of carrots, cucumber and celery with hummus

Tomatoes, olives, cucumber and feta cubes with a traditional oregano dressing

Sunblush tomatoes and pesto dressing 

Chickpeas, tomatoes and cucumber with a spiced tomato dressing 
and fresh coriander 

Baked on-site everyday, freshly baked chocolate chip cookies



Vegetarian Gluten Free Vegan

HOT FORK BUFFET
MEAT SELECTION
Butter chicken 

Lasagne 

Pulled pork chilli 

Hearty homemade food from our kitchen

Steak pie 

Beef Madras 

VEGETABLE SELECTION
Aubergine masala 

Vegetable lasagne

Three bean chilli 

Mac n cheese 

Mildly fragrant chicken breast in a rich buttery sauce, with rice and naan

Classic Italian lasagne, served with garlic bread and rocket salad

Slow cooked pork, in a rich chilli sauce, served with rice, tortilla chips and sour cream

Classic favourite, meaty pie with a light puff pastry lid served with new potatoes

Spicy beef and tomato curry with rice and naan

Aubergines cooked in a spicy tomato sauce, with rice and naan

Mediterranean vegetable lasagne, served with garlic bread and rocket salad 

Spicy bean chilli, served with rice, tortilla chips and sour cream 

Our chef’s famous three cheese mac n cheese, served with garlic bread 

DESSERTS
Fruit crumble 
Seasonal fruit crumble, served with custard

Sticky toffee pudding 
Served with salted caramel sauce and cream



WE HOPE TO SEE YOU HERE SOON

TO BOOK PLEASE CONTACT: 
EVENTHIRES@RENFREWSHIRE.GOV.UK or 0300 3001 210


